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The invention concerns a food product which is part of the common food habits of consumers and which comprise antioxidants 
and/or antioxidant vitamins in amounts sufficient to significantly increase the antioxidant status in the human blood plasma, and by which 
the consumer need not alter its daily food habits, while the risk towards atherosclerosis can be reduced by the intake of the food product. 
Accordingly, a contribution towards a healthy diet is provided although no longer supplements such as tablets or specially selected diet 
needs to be taken. Examples of suitable food products comprising the components in accordance with the invention are fat based food 
products which form part of the daily diet, such as margarine, halvarine or any other spread; dressings such as mayonnaise, tomato ketchup, 
and salad dressings; cheese products such as cheese, cheese spreads and cheese sauce; sauces; cream, ice cream and the like. 
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Antioxidant comprising food products 

The present invention concerns a food product comprising 
natural components which increase the antioxidant status in 
5 the blood plasma of the consumer if the food product is 
used according to the common food habits of the consumer. 

A high intake of antioxidants has been associated with a 
decreased risk of cardiovascular disease. Experimental 
10 evidence has been published on the basis of which it is 

assumecT that oxidation of lipoproteins is an important step 
in atherosclerosis and that antioxidants may protect 
lipoproteins from oxidation. Atheroscleroris is seen as an 
important cause of death in the Western society. 

15 

Food products comprising low levels of components which in 
themselves are capable of increasing the antioxidant status 
in the blood plasma of humans are known. Examples of such 
potential antioxidant components are a-tocopherol (vitamin 

20 E) , ascorbic acid (vitamin C) , and p-carotene. E.g., such 
components are present in many food products which comprise 
these components as a natural ingredient. Also, food 
products to which such components have been added are 
available on the market . Also the use of such components as 

25 separate supplements to the human diet, e.g. in the form of 
tablets or capsules is known. 

The daily intake of the amounts needed for antioxidant 
increase is relatively high compared to what is found in 
food products which comprise no added antioxidants, and 
30 none of the food products presently known comprises levels 
. of antioxidants sufficient to significantly increase the 
antioxidant level in the blood plasma upon the common, 
average amount of daily intake of the food product except 
for eating very high amounts of fruits and vegetables. 

35 

■Accordingly, the intake of such high amounts could, up till 
now, be taken care of by the intake as a supplement to the 
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human diet (e.g., by the intake of tablets or the like ), 
or by a specially selected diet. 

Consumers these days have a clear preference for food 
5 products which form part of their common food habits and 
which, in themselves, have a clear contribution towards a 
healthy diet by which no longer additives or a special diet 
needs to be taken. 

The present invention concerns a food product by which this 

10 desire can be met. In particular, the present invention 

aims to provide a food product which is part of the common 
diet and which comprises antioxidants and/or antioxidant 
vitamins in amounts sufficient to significantly increase 
the ant i -oxidant status in the human blood plasma. By this 

15 invention, the consumer needs not alter his daily consuming 
habits, while the risk towards atherosclerosis can be 
reduced by the intake of the food product . 
Examples of suitable food products comprising the 
components in accordance with the invention are fat based 

20 food products which form part of the daily diet, such as 

margarine, halvarine or any other spread; dressings such as 
mayonnaise, tomato ketchup, and salad dressings; cheese 
products such as cheese, cheese spread and cheese sauce; 
sauces; cream, ice cream and the like. 

25 Preferably, the food product of the invention is a spread, 
dressing, sauce or ketchup. 

It is preferred to apply the antioxidant components in 
products which are used on a daily bases, such as a spread. 

30 In that case, the highest benefit is obtained from the 

present invention. In a further preferred embodiment of the 
invention, the food product is a yellow fat spread which 
can comprise 0 (zero) to 90% fat (usually 5-80%) . 
In another preferred embodiment, the food product is a 

3 5 sauce, e.g. a tomato based sauce, or a ketchup such a 
tomato ketchup. 
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The food products as such are common products in the 
Western world, and are used by consumers on a daily basis 
in amounts different for each individual. Figures of the 
average amounts referred to are available to the man 
5 skilled in the art. 

In this specification, an antioxidant is any substance 
that, when present at low concentrations compared to those 
of an oxidizable substrate in the human body, significantly 
10 inhibits, free radical chain reactions of -that oxidizable 
substrate in the human body., In this specification, where 
the term antioxidant is used without specifically also 
mentioning antioxidant vitamin, both antioxidant and 
antioxidant vitamins are meant. 

15 

The amounts to be used in a particular food product are to 
be chosen such that a significant increase in antioxidant 
level in the blood plasma of humans is found. The present 
invention preferably concerns the use of moderate amounts 

20 of antioxidants, which means more than the low amounts 

found in the known products comprising these components is 
present, but less than about 10 times the lowest amount 
that provides a significant increase of antioxidant status 
in the blood plasma. This is much less than what is found 

2 5 in the several publications in which pharmacological 
amounts are recommended. It has been found that the 
addition at much lower levels can provide a reduced risk 
towards atherosclerosis. 

The amounts are to be determined on the basis of the 
30 average regular or daily intake of the specific product for 
the specific country where the product is to be applied. 

It has been found that for the antioxidant components, the 
amount present in the daily applied quantity of the food 
35 product is at least 3 times the recommended amount (RDA 

value from the Codex Alimentarius as is recommended in the 
Western countries) . It is preferred to use amounts between 
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3 and 10 times the recommended amount (RDA value from the 
Codex Alimentarius) for those antioxidants of which such 
RDA values are available. 

5 Determination of the amount of each of the antioxidants to 
be applied takes place by determination of the antioxidant 
level in the plasma of human beings after daily consumption 
of the average consumed amount of product after four weeks. 
The concentration in the blood plasma of the antioxidant 

10 applied is measured and compared to the concentration in 
the plasma of the antioxidant before the four weeks intake 
of the food product of the invention. In this 
specification, cc-tocopherol , a- and P-carotene levels in 
plasma were measured using reversed phase HPLC. Ascorbic 

15 acid levels were determined by fluorimetric measurement 
using ascorbate oxidaze as described in "Fluorometric 
assay of vitamin C in biological materials using a 
centrifugal analyzer with fluorescence attachment", 
Vuilleumier JP, Keck E.J Micronutrient Analysis 1989; 5:25- 

20 34. The method is to be carried out after treatment of 

fresh plasma with trichloroacetic acid. Other measurements 
are available as well, but provide less accurate results 
and due therefore not recommended. (E.g. spectrophotometric 
measurement, using enzymatic kits from Boehringer 

25 (Mannheim, Germany) . 

Antioxidants which are suitable to significantly increase 
the antioxidant level in the blood plasma are for example, 
a-tocopherol (vitamin E) , ascorbic acid (vitamin C) , 
polyphenol, and carotenoid such as a -carotene, B-carotene, 

30 lycopene, cryptoxanthin, zeaxanthin, and lutein. 



The amounts indicated below are amounts per average daily 
applied amount of the food product it is used in. 
3 5 In the case of a- tocopherol , the minimum amount to be used 
will be about 30 mg per amount, and preferably between 30 
and 100 mg; for ascorbic acid, the minimum amount will be 
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5 



about 100 mg, and preferably between 120 and 600 mg and 
further preferred between 180 and 600 mg; and for 
polyphenols obtained from tea, the minimum applied amount 
will be about 0.5 g, and preferably between 0.5 and 2.5 g. 
5 For other polyphenols, the minimum applied amount will be 
25 mg, and preferably between 25 and 125 mg. For 
carotenoids, the amounts are 2 - 18 mg. It is to be noted 
here that carrots and maybe some other vegetables contain 
amounts within this range, but the carotenoids cannot be 

10 easily absorbed, and so are not capable of increasing the 
antioxidant levels in the blood plasma as now claimed. 
Preferably, the food product comprises 30-80 mg of a- 
tocopherol per amount of the average daily consumed amount 
of food product, and/or 120-600 mg and preferably 200-600 

15 mg ascorbic acid, and/or 8-15 mg, preferably 10-15 mg of a 
(mixture of) carotenoid, and/or 0.7-2.0 g of a (mixture 
of) a tea polyphenol and/or 50-100 mg of a (mixture of) a 
polyphenol not being a polyphenol derived from tea. 
The food product of the invention suitably comprises at 

20 least 8 mg carotenoid, and preferably an amount between 8 
and 18 mg per average daily applied amount of the food 
product. Preferably, the carotenoid is a mixture of a- and 
P-carotene. The use of a carotenoid has been found to show 
a very high increase in antioxidant level in the blood 

25 plasma. 

Preferably, a mixture of at least two of the antioxidants 
is applied. In particular, it is preferred that the mixture 
comprises at least a water and a fat soluble antioxidant as 

30 applicants have some indications that the water soluble 
antioxidants are capable of regenerating the fat soluble 
antioxidants. Thus, food products comprising both water and 
fat soluble antioxidants are believed to be even more 
effective. At least, indications therefore for ascorbic 

35 acid and a-tocopherol have been noticed. 
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In a highly preferred embodiment, the food product is a 
yellow fat spread comprising 30-100 mg per 15 g of spread 
of a-tocopherol and/or derivatives thereof. More preferred 
is a spread in which at least both a water soluble and fat 
5 soluble antioxidant is present. For example, such a more 
preferred spread comprises per 15 g of spread 30-100 mg a- 
tocopherol and/or derivatives thereof, and 100-600 mg 
ascorbic acid. 

-3r0 Food products providing good benefits to the antioxidant 

level in the blood plasma, and, more in particular, to the 
reduction of the lipoprotein oxidation in vitro are for 
example tomato ketchup which comprises 3 0-100 mg a- 
tocopherol and/or derivatives thereof, and 100-600 mg 
15 ascorbic acid and 2-18 mg preferably 8-18 mg of a (mixture 
of) carotenoid, and yellow fat spreads having a fat level 
between 10 and 80 %, and comprising 30-100 mg of a- 
tocopherol and/or derivatives thereof, 120-600 mg of 
ascorbic acid and 8-18 mg of a (mixture of) carotenoid. All 

2 0 amounts indicated above are amounts per average daily 

consumed amount of the food product. It is preferred that 
such a spread comprises at least two thereof, preferably 
the two being a-tocopherol and ascorbic acid. 

25 In another embodiment of the invention also polyphenol is 
present. Polyphenol is known as' such, and has been 
described in different publications. 
The term polyphenols (or phenolics) can be defined 
chemically as a substance which possesses an aromatic ring 

3 0 bearing one or more hydroxy substituents , including 

functional derivatives. Reference is made to "Phenolic 
Compounds in Food", Chi-Tang Ho; Phenolic Compounds in Food 
and The ir Effects on Health II , Am. Chemical Soc . , 1992 In 
this invention the term polyphenols refers to all plant 
35 phenolic molecules derived from a plant source with an 

antioxidant activity and n6t covered by the terms oryzanol, 
tocotrienol and tocopherol, e.g. simple phenols and 
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phenolic acids, hydroxycinnamic acid derivatives (e.g 
coumaric and ferulic acid) and flavonoids. 

In the case of the food product of the invention being a 
5 fat based food product, the fat that is applied can be any 
fat, such as dairy fat and/or vegetable fat. However, if 
fat is present, for health reasons the use of one or more 
vegetable fat sources is preferred. In particular, the use 
of liquid fats is preferred. These can be hydrogenated, 
10 interesterilTied, and— the like.~The fat can be one single 
fat or a blend. 

The use of fat compositions comprising a considerable 
amount of poly unsaturated fatty acid groups comprising 

15 triglycerides (puf a- triglycerides) in addition to the use 
of the antioxidants is in particular considered highly 
beneficial. For example, oils of sunflower, saf flower, 
rapeseed, linseed, linola and/or soybean can be used in a 
preferred embodiment. Also the fat compositions mentioned 

20 in Netherlands patent documents no. Nl 143115, NL 178559, 
■NL 155436, NL : 149687, NL 155177, European patent 
documents EP 41303, EP 209176, EP 249282, and EP 470658 
are highly suitable. 

If a fat blend is used, it is preferred that it comprises 
25 at least 30%, and more preferred at least 45% of poly- 
unsaturated fatty acids, based on the total weight amount 
of the fat in the fat based food product . 

The fluorimetric method is used for analysing the ascorbic 
acid level. 

30 

Example 

A spread was prepared comprising per 100 g of product 200 
35 mg a-tocopherol , 840 mg ascorbic acid and 180 mg palm 
fruit carotenes (obtained from Quest, Naarden, Holland) 
(comprising about 18 mg a- and 36 mg P-carotene) 
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A control margarine of the same composition, with the 
proviso that no antioxidant was present, was prepared by 
the same method. 

5 Measurement of the susceptibility of low density 
lipoprotein (lipoprotein) to oxidation in vitro was 
performed as follows. 

Lipoprotein were isolated using density gradient 
10 ul-tracentrif ugation^ The formation of. conjugated, dienes 

during copper-mediated oxidation was monitored continuously 
at 234 nm. Before the start of the oxidation experiments 
the lipoprotein samples were diluted to give a final 
concentration of lipoprotein protein of 50 fig /ml in the 
15 assay cuvette. The incubation was carried out at 30°C. The 
final concentration of copper was 50 fiM and that of EDTA 25 
/iM . 

In a parallel comparison trial 31 healthy volunteers were 
■2 0 randomised to consume normal daily quantities (15 g) of 
either a control margarine or a margarine enriched with 
moderate amounts of the antioxidants. 

Per daily serving of antioxidant margarine, an intake of 31 
mg a -tocopherol , 121 mg ascorbic acid and 8 mg palm fruit 

25 carotenes (comprising 5,3 mg beta carotene and 2,7 mg alpha 
' carotene) was obtained. Before and after 4 weeks of 
margarine consumption, plasma antioxidant levels, total 
antioxidant activity of low density lipoprotein and the 
susceptibility of lipoprotein to oxidation in vitro were 

3 0 determined. 

Determination of the total antioxidant activity of 
lipoprotein was performed as follows. 

The method is based on the ability of antioxidants within 
3 5 lipoprotein to scavenge the ATBS' + radical cation, as 
detected by a decrease in the absorbancy at 734 nm. 



> 
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The assay was carried out using a Cobas Fara analyzer. In 
the protocol devised 250 fil of ATBS/myoglobin reagent in 
buffer was mixed with 50 /xl of Trolox standard or 
lipoprotein preparation (1.13- 4.52 mg/ml lipoprotein 
5 protein) , the pipette probe flushed with 20 /il water , then 
20 /il of 3.125 mM hydroperoxide (followed by 10 /xl of water 
to flush the probe) added to start the reaction. The 
incubation volume was thus 350 fil and the final 
concentrations were: 4.36 //M metmyoglobin, 436 ABTS, 180 
10 ixM hydrogen peroxide) . The reaction was carried ojjt at 
3 0°C. A dose -response standard curve was derived using 
Trolox standards of 0, 2.86, 5.72, 8.58, 11.44, and 14.30 
LiM final concentration. 

15 After consuming the antioxidant margarine for 4 weeks the 
mean plasma concentration of a- tocopherol increased 
siginif cantly by 14% (P<0.005) and that of plasma ascorbic 
acid by 10% (P<0.001) as compared to control group values. 
The plasma concentrations of f}-carotene and a-carotene 

20 increase 3.4 fold and 14.5 fold, respectively (P<0.0001). 
Consumption of the fortified margarine significantly 
increased the resistance of lipoprotein to oxidation (+7%, 
P<0. 033) as compared to baseline values. The total 
antioxidant activity of lipoprotein increased by 12% 

25 (P<0.01) with no significant increase being observed in the 
control margarine group. Measurements performed at baseline 
demonstrated a highly significant correlation between 
lipoprotein a-tocopherol levels and the lipoprotein total 
antioxidant activity (r=0.87, P<0.0001). It can be 

30 concluded the consumption of a margarine fortified with 
moderate amounts of antioxidants can be used to increase 
antioxidant status in the blood plasma and lipoprotein of 
healthy subjects. 

3 5 Furthermore, it was found that the consumption of a 

margarine fortified with palm fruit carotenes delivers 
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alpha and beta-carotene to the body with high 
bioavailability. 

Moderate antioxidant enrichment of foods may be an 
5 important means of achieving an optimal natural antioxidant 
status for the prevention of cardiovascular and other 
diseases . 



J 
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Claims : 

1. Food product comprising antioxidants and/or 
antioxidant vitamins in amounts sufficient to significantly 

5 increase the antioxidant status in the human blood plasma 
upon daily consumption of the daily average amount of the 
food product . 

2. Food product according to claim 1, wherein the food 

10 product is a spreads dressing, sauce, ice cream or ketchup. 

3. Food product according to anyone of claim 1 or 2, 
wherein the antioxidant is present in an amount of between 

3 'and 10 times the daily recommended amount (RDA value from 
15 the Codex Alimentarius ) per average daily amount of food 
product consumed. 

4. Food product according to anyone of claims 1 to 3 , 
wherein the antioxidant is chosen from the group consisting 

20 of a-tocopherol (vitamin E) , ascorbic acid (vitamin C) , 

polyphenol, and carotenoid such as a-carotene, P-carotene, 
lycopene, cryptoxanthin, zeaxanthin, and lutein, or 
mixtures thereof. 

25 5. Food product according to claim 4, wherein the food 
product comprises 30-100 mg of a-tocopherol per amount of 
the average daily consumed amount of food product, and/or 
120-600 mg ascorbic acid, and/or 2-18 mg of a (mixture of) 
carotenoid, and/or 0.5-2.5 g of a (mixture of) a tea 

30 polyphenol and/or 25-125 mg of a (mixture of) a polyphenol 
not being a polyphenol derived from tea. 

6. Food product according to any one of the claims 1-5, 
wherein a mixture of at least two antioxidants is used. 

35 

7. Food product according to claim 6, wherein at least 
one water soluble antioxidant or antioxidant vitamin and at 
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least on fat soluble antioxidant or antioxidant vitamin is 
used. 

8. Food product according to any one of claims 1-7, 
5 wherein the food product is a yellow fat spread comprising 
per average daily amount of spread used 30-100 mg a- 
tocopherol and/or derivatives thereof, 100-600 mg ascorbic 
acid and 2-18 mg palm fruit carotenes. 

10 9. -Food product according to__claim ~8., wherein the food 
product is a spread having a fat level between 5 and 80%, 
and the fat comprises at least 45% of polyunsaturated fatty 
acids . 



15 



10. Use of an antioxidant or antioxidant vitamin for the 
preparation of a food product according to any one of the 
claims 1 to 9 . 
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UNILEVER N.V. I 

Patent Department j 

Attn. Sikken, Antonius J.H.M 
Olivier van Noortlaan 120 1 
NL-3133 AT Vlaardingen 
NETHERLANDS 
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1 

(PCjT Rule 44.1) 



Date of mailing 
(day/month/year) 



27/06/2000 



Applicant's or agent's file reference 

F 7478 (V) 



FOR FURTHER ACTION See paragraphs 1 and 4 below 



International application No. 
PCT/EP 99/ 09563 



International filing date 
(day/montlVyoar) Q2/12/1999 



Applicant 

UNILEVER N.V et al 





1- [Yl Tne applicant is hereby notified that the International Search Report has been established and is transmitted herewith. 
Filing of amendments and statement under Article 19: 

The applicant is entitled, if he so wishes, to amend the claims of the International Application (see Rule 46): 

When? The time limit for filing such amendments is normally 2 months from the date of transmittal of the 
International Search Report; however, for more details, see the notes on the accompanying sheet. 

Where? Directly to the International Bureau of W IPO 
34, chemin des Colombettes 
1211 Geneva 20, Switzerland 
Fascimile No. : (4 1 -22) 740 . 1 4.35 

For more detailed instructions, see the notes on the accompanying sheet. 

2. | I The applicant is hereby notified that no International Search Report will be established and that the declaration under 
1 — 1 Article 1 7(2)(a) to that effect is transmitted herewith. 

i 

3 - d With re 9 ard t0 tne protest against payment of (an) additional fee(s) under Rule 40.2, the applicant is notified that: 

I I the protest together with the decision thereon has been transmitted to the International Bureau together with the 
1 — 1 applicant's request to forward the texts of both the protest and the decision thereon to the designated Offices. 

I | no decision has been made yet on the protest; the applicant will be notified as soon as a decision is made. 

4. Further action(s): The applicant is reminded of the following: 

^Shortly after 18 months from the priority date, the international application will be published by the International Bureau. 
If the applicant wishes to avoid or postpone publication, a notice of withdrawal of the international application, or of the 
priority claim, must reach the International Bureau as provided in Rules 906/S.1 and 906/5.3, respectively, before the 
completion of the technical preparations for international publication. 

Within 19 months from the priority date, a demand for international preliminary examination must be filed if the applicant 
wishes to postpone the entry into the national phase until 30 months from the priority date (in some Offices even later). 

Within 20 months from the priority date, the applicant must perform the prescribed acts for entry into the national phase 
before all designated Offices which have not been elected in the demand or in a later election within 19 months from the 
priority date or could not be elected because they are not bound by Chapter II. 





Name and mailing address of the International Searching Authority 

oy European Patent Office, P.B. 5818 Patentlaan 2 
-Aft NL-2280 HV Rijswijk 
. WJf Tel. (+31-70) 340-2040, Tx. 31 651 epo nl, 
~S Fax: (+31-70) 340-3016 


Authorized officer 

Raffaella Boero 
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NOTES TO FORM PCT/ISA/220 



These Notes are intended to give the basic instructions concerning the filing of amendments under article 19. The 
Notes are based on the requirements of the Patent Cooperation Treaty, the Regulations and the Administrative Instructions 
under that Treaty. In case of discrepancy between these Notes and those requirements, the latter are applicable. For more 
detailed information, see also the PCT Applicant's Guide, a publication of WIPO. 

In these Notes, "Article*, "Rule', and "Section" refer to the provisions of the PCT, the PCT Regulations and the PCT 
Administrative Instructions respectively. 



INSTRUCTIONS CONCERNING AMENDMENTS UNDER ARTICLE 19 



The applicant has, after having received the international search report, one opportunity to amend the claims of the 
international application. It should however be emphasized that, since all parts of the international application (claims, 
description and drawings) may be amended during the international preliminary examination procedure, there is usually 
no need to file amendments of the claims under Article 1 9 except where, e.g. the applicant wants the latter to be published 
for the purposes of provisional protection or has another reason for amending the claims before international pbulication. 
Furthermore, it should be emphasized that provisional protection is available in some States only. 



What parts of the International application may be amended? 

Under Article 19, only the claims may be amended. 

During the international phase, the claims may also be amended (or further amended) under Article 34 before 
the International Preliminary Examining Authority. The description and drawings may only be amended under 
Article 34 before the International Examining Authority. 

Upon entry into the national phase, all parts of the international application may be amended under Article 28 
or, where applicable, Article 41 . 



When? Within 2 months from the date of transmittal of the international search report or 1 6 months from the priority 

date, whichever time limit expires later. It should be noted, however, that the amendments will be considered 
as having been received on time if they are received by the International Bureau after the expiration of the 
applicable time limit but before the completion of the technical preparations for international publication 
(Rule 46.1). 



Where not to file the amendments? 

The amendments may only be filed with the International Bureau and not with the receiving Office or the 
International Searching Authority (Rule 46.2). 

Where a demand for international preliminary examination has been /is filed, see below. 



How? Either by cancelling one or more entire claims, by adding one or more new claims or by amending the text of 

one or more of the claims as filed. 

A replacement sheet must be submitted for each sheet of the claims which, on account of an amendment or 
amendments, differs from the sheet originally filed. 

All the claims appearing on a replacement sheet must be numbered in Arabic numerals. Where a claim is 
cancelled, no renumbering of the other claims is required. In all cases where claims are renumbered, they must 
be renumbered consecutively (Administrative Instructions, Section 205(b)). 

The amendments must be made In the language In which the International application Is to be published. 



What documents must/may accompany the amendments? 
Letter (Section 205(b)): 

The amendments must be submitted with a letter. 

The letter will not be published with the international application and the amended claims. It should not be 
confused with the "Statement under Article 1 9(1)" (see below, under "Statement under Article 19(1)*). 

The letter must be In English or French, at the choice of the applicant. However, If the language of the 
International application is English, the letter must be In English; If the language of the International application 
Is French, the letter must be In French. 
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NOTES TO FORM PCT/ISA/220 (continued) 



The letter must indicate the differences between the claims as filed and the daims as amended. It must, in 
particular, indicate, in connection with each claim appearing in the international application (it being understood 
that identical indications concerning several claims may be grouped), whether 

(i) the claim is unchanged; 

(it) the claim is cancelled; 

(tii) the claim is new; 

(rv) the claim replaces one or more claims as filed; 

(v) the claim is the result of the division of a claim as filed. 



The following examples Illustrate the manner In which amendments must be explained In the 
accompanying letter: 

1 . [Where originally there were 48 claims and after amendment of some claims there are 51]: 

_ "Claims 1 to 29, 31 , 32, 34, 35, 37 to 48 replaced by amended claims bearing the same numbers; 
claims 30, 33 and 36 unchanged; new claims 49 to 51 added.' 

2. [Where originally there were 15 claims and after amendment of all claims there are 1 1 ]: 
'Claims 1 to 15 replaced by amended claims 1 to 1 1 ." 

3. [Where originally there were 1 4 claims and the amendments consist in cancelling some claims and in adding 
new claims]: 

'Claims 1 to 6 and 14 unchanged; claims 7 to 13 cancelled; new claims 15, 16 and 17 added." or 
"Claims 7 to 1 3 cancelled; new claims 1 5, 1 6 and 1 7 added; all other claims unchanged." 

4. [Where various kinds of amendments are made]: 

'Claims 1-10 unchanged; claims 11 to 13, 18 and 19 cancelled; claims 14, 15 and 16 replaced by amended 
daim 14; claim 17 subdivided into amended claims 15, 16 and 17; new claims 20 and 21 added * 



"Statement under article 19(1)" (Rule 46.4) 

The amendments may be accompanied by a statement explaining the amendments and indicating any impact 
that such amendments might have on the description and the drawings (which cannot be amended under 
Article 19(1)). 

The statement will be published with the international application and the amended claims. 
It must be In the language In which the international apppllcation Is to be published. 

It must be brief, not exceeding 500 words if in English or if translated into English. 

It should not be confused with and does not replace the letter indicating the cSfferenoes between the claims 
as filed and as amended. It must be filed on a separate sheet and must be identified as such by a heading, 
preferably by using the words "Statement under Article 1 9(1 ).* 

It may not contain any disparaging comments on the international search report or the relevance of citations 
contained in that report. Reference to citations, relevant to a given claim, contained in the international search 
report may be made only in connection with an amendment of thai claim. 



Consequence If a demand for International preliminary examination has already been filed 

If, at the time of filing any amendments under Article 1 9, a demand for international preliminary examination 
has already been submitted, the applicant must preferably, at the same time of filing the amendments with the 
International Bureau, also file a oopy of such amendments with the International Preliminary Examining 
Authority (see Rule 62.2(a), first sentence). 



Consequence with regard to translation of the International application for entry into the national phase 

The applicant's attention is drawn to the fact that, where upon entry into the national phase, a translation of the 
claims as amended under Article 19 may have to be furnished to the designated/elected Offices, instead of, or 
in addition to, the translation of the claims as filed. 

For further details on the requirements of each designatecVelected Office, see Volume II of the PCT Applicant's 
Guide. 
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